r Salmon BISCUIT LOAF 
Tasty Tuna or Salmon 
in a Crisp STIR-N-ROLL Biscuit Blanket 


Tuna 0 


Preheat oven to 425° (hot). 


1 cup tuna, flaked (about 6Y2-0z. can) (or 1/2 cups 
flaked salmon) 

Yq cup chopped onion 

1 cup well drained cooked Lima beans or green 
beans or peas (frozen or canned) 

Ya to 1 tsp. salt 

Yq tsp. pepper 

1 cup diced American cheese 

2 tbsp. chopped pimiento, if desired 


Mix together . . . 


Let stand while making biscuit dough. 


2 cups sifted GOLD MEDAL Flour 
3 tsp. double-action baking powder 
1 tsp. salt 


Sift together 


Pour into one measuring cup 
(but don’t stir together) ‘i Ys cup cooking (salad) oil such as Wesson 
2% cup milk 


Then pour all at once into the flour. Stir with fork until mixture cleans sides of 
bowl and rounds up into a ball. Smooth by kneading dough about 10 times 
without additional flour. 


Roll out between waxed papers into a rectangle 10x12-in. Place on ungreased cooky 
sheet. Spread filling down center of dough, covering space about 4-in. wide. Along 
each side, make 7 cuts about 3-in. 
long. This makes a fringe of 8 strips 
along each side. Starting at the top, 
bring the first two opposite strips up 
over the filling, sealing ends by 
pinching together. Continue to cross 
the opposite strips over filling. 
Bake 20 to 25 minutes in hot oven (425°). 
Serve immediately with your favor- 
ite mushroom, vegetable or white 
sauce. 


HINT: Be sure to seal dough together 
well so filling won’t spill out. 


